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ABSTRACT: 

PROBLEM TO BE SOLVED: To provide a method for producing a spice that can reduce use of 
salt than that of a food pickled with salt, can eliminate odor peculiar to the pickle, 
and can takeout more sweetness than the pungent taste of a Guinea pepper, can moderate 
irritating ingredients of the guinea pe p per , and can eliminate a hot feeling after a 
meal peculiar to the Guinea pepper by using a rice Ko j i (yeast) . 

) SOLUTION: This method for producing a spice comprises a dry ing step 1 for forcedly and 
j nearly completely drying a Guinea pepper matured red, a milling step 2 for milling the 
completely dried Guinea pepper, a charging step 3 for charging the dried powdered 
Guinea pepper L ~a rice Koji," warm water and salt in a prescribed proportion, a 
ferment ing^and aging step 4 for aging the charged mixed raw material in a warm chamber 
for a prescribed period, a grinding and kneading step 5 for nearly completely^gr^nding 
the fermented and aged mixed raw material and a finishing and aging step 6 for aging 
the ground and kneaded raw material, ground and kneaded in the gri nding and kneading 
step 5 for a prescribed period. 
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ABSTRACT : 

PROBLEM TO BE SOLVED: To provide a method for producing a spice that can reduce use of 
salt than that of a food pickled with salt, can eliminate odor peculiar to the pickle, 
and can takeout more sweetness than the pungent taste of a Guinea pepper, can moderate 
irritating ingredients of the guinea pepper, and can eliminate a hot feeling after a 
meal peculiar to the Guinea pepper by using a rice Koji (yeast) . 

SOLUTION: This method for producing a spice comprises a drying step 1 for forcedly and 
nearly completely drying a Guinea pepper matured red, a milling step 2 for milling the 
completely dried Guinea pepper, a charging step 3 for charging the dried powdered 
Guinea pepper , a rice Koji, warm water and salt in a prescribed proportion, a 
fermenting and aging step 4 for aging the charged mixed raw material in a warm chamber 
for a prescribed period, a grinding and kneading step 5 for nearly completely grinding 
the fermented and aged mixed raw material and a finishing and aging step 6 for aging 
the ground and kneaded raw material, ground and kneaded in the grinding and kneading 
step 5 for a prescribed period. 
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PURPOSE: To efficiently obtain high-quality re d peppe r essence having a high content 
of red dyestuff in a natural state, by drying red pepper, gri nding and bringing into 
contact with supercritical carbondioxide gas. 

CONSTITUTION : D ried and ground red pepp er is fed to an extracting bath, brought into 
contact with supercritical carbondioxide gas under critical pressure ∼ 500kg/cm2 
at critical temperature ∼ 85°C and an extract is introduced to a separating bath 
to separate re d pepper essence. Preferably dri ed and ground red pepper is brought into 
contact with supercritical carbondioxide gas under critical pressure ∼ 170kg/cm2 
at critical temperature ∼ 85°C and hot essence is separated from the extract as a 
first process. The re d p epper from which the hot essence is extracted in the process 
is brought into contact with supercritical carbondioxide gas under 170∼ 5 00kg/cm2 
at critical temperature ∼ 85°C and a red dyestuff is separated from the extract. 
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